“WHAT DO 
YOU WANT FOR F 
DINNER?” 


TLL MAKE IT. 
LET'S EAT 
TOGETHER! 


TODA, =| 
SOMEWHERE 
IN THIS WORLD, 
SOMEONE 
WILL ASK... 


YOU 
HAVE THE 
NIGHT SHIFT 
TODAY, 


IS THERE 
ANYTHING IN 
PARTICULAR YOU'D 
LIKE TO EAT WHEN 
YOU RETURN 
TOMORROW? 


NOTHING 
COMES TO 
MIND. 


"SHIROOOU! 
MAYU-CHAAAN! 
WHAT DO YOU WANT 
TO EAT FOR 
DINNER?" 


"WHY IS 
THAT A BAD "WELL ee. 


ANSWER? SO THAT'S BECAUSE 
WEIRD... ANYTHING Is FINE 
__ REALLY. JUST MAKE 
eel USED TO SOMETHING 


THINK THAT. VE YOU LIKE." 


STUCK IN 
A RUT. 


"ANYTHING 
IS FINE” IS THE 
WORST POSSIBLE 

ANSWER, YOU 
KNOW? 


j WHAT'RE WE 
GOING TO MAKE? 
I WANT HER TO 
EAT SOMETHING 


DELICIOUS. 


SHE 
TOLD ME 
SHE HAD NO 
PARTICULAR 
REQUESTS, 
Y‘SEE... 


IN FACT, 
SHE DOESN’T 
HAVE ANY LIKES 
OR DISLIKES. 
SHE’S NOT 
A PICKY 
EATER. 


IT'S PRETTY 
STRESSFUL TO 
HAVE TO THINK 
ABOUT WHAT TO 

COOK EVERY 
DAY... 


MOTHER 
WENT 


STRAIGHT 
TO HER BED 
AS SOON AS 

SHE GOT HOME. 
SHE WORKED 
THE NIGHT 


SHIFT, 
RIGHT? 


WHEN I 
WASN'T THE 
ONE DOING 

THE COOKING 

I DIDN'T 


“ANYTHING 
/S FINE.” 
ANYTHING... 


.. AREN'T 
WE MAKING 
SOMETHING 

MOTHER 

LIKES? 


HM, WHAT 
SHOULD I 


IS THERE 
ANYTHING YOU 
WANT TO EAT, 

JUN-KUN? 


BUT WHEN \y) 


I THINK ABOLIT 
WHAT TO MAKE, 
TM MY MIND ALWAYS 
WONDERING — RETURNS TO 
IF THERE’S THE USUAL 
SOMETHING DISHES. 
ELSE. 


TRUE... 

I DON’T THINK 
I'VE EVER MADE 
GYOZA AT 
HOME. 


I DO. DO YOU 
ALSO, I'VE LIKE GYOZA, ee Hee 
JUN-KUN? 
ele HOME-COOKED 


OHH! 
REALLY? 


SO TODAY 
I WANT 
TO MAKE A 
DISH I DON’T 
NORMALLY 


I ALWAYS 
ASSUMED IT 


| WAS SOMETHING 


YOU COULD ONLY 
EAT AT AN 
IZAKAYA OR 

RAMEN 


GYOZA 
LOOKS KINDA 
TROUBLESOME 

TO MAKE. 
ISN‘T IT TOO 
DIFFICULT? 


I MADE IT 
TOGETHER WITH 
MY MOTHER FROM 
BACK THEN. 


AT HOME 
ECONOMICS 
CLASS? 


IT WAS 
A REALLY 
LONG TIME 

AGO. 


HONESTLY, 
I WAS VERY 
YOUNG SO I DON’T 


BUT EVEN 
REMEMBER IT 


I DO THOUGH THOSE 
REMEMBER MEMORIES ARE CLEARLY. 
HAVING VAGUE... 


YOU LOOK UP IF MAKING 
RECIPES ONLINE, 

THEY ALWAYS USE os ae 

REGULAR CABBAGE ’ 
GREEN ONION, OR CHINESE THEN GYOZA IS 

CHINESE CHIVES, CABBAGE. WHAT WE’LL 
AND GROUND Do! 
MEAT. 


GROUND 
PORK WAS THE 
NORM IN MY MIND, 
BUT A MIXTURE OF 
GROUND BEEF AND 
PORK, OR EVEN 
GROUND CHICKEN, 
ALSO SEEMS TO 
WORK NICELY. 


FOR THE 
AND FINALLY SEASONING, 
EGGS, GRATED IT SAYS HERE 
GARLIC, AND TO USE CHINESE 
GINGER... SOUP STOCK, SALT, 
SOY SAUCE, AND 
SESAME OLL... 


WHEN 
YOU THINK 
OF GYOZA, YOU 
ALWAYS THINK 
OF GARLIC, 
HUH? 


SOUNDS 
Goop! 


FOR SIDE 
DISHES, WE 
COULD PUT ANY 
LEFTOVERS 
TOGETHER 
AND... 


THAT 


BEING SAID, 
AI-SAN’S JOB 
REQUIRES HER 
TO BE IN CLOSE 
CONTACT WITH 
HER PATIENTS AND 
OTHER HOSPITAL 
PERSONNEL, 
PERHAPS SO... 
WE SHOULD CUT 
DOWN ON THE 
GARLIC AND ADD 
MORE GINGER 
INSTEAD. 


HOW 
ABOLIT A 
BITTER MELON 
SALAD AND en 
A CHINESE 
SOUP TO GO STRONG 
WITH IT? FLAVOR, 


LET’S ADD 
BOTH REGULAR 
CABBAGE 
AND CHINESE 
CABBAGE. 


I DEFINITELY 
SUPPORT THE 
USE OF SUCH 
TIME-SAVING 


CHINESE 
SOUP STOCK, 
TWO TEASPOONS. 


SALT, ONE TEASPOON. 


SOY SAUCE, TWO 
TEASPOONS. 
SESAME OIL, TWO 
TEASPOONS. 


WE'LL ALSO 
NEED ONE EGG 
AND ONE TO TWO 
TEASPOONS 
OF GRATED 
GINGER... 


I WANT 
TO FILL 
THE GYOZA 
WITH LESS 
GROUND MEAT 
AND MORE 
VEGETABLES, 
SO... 


IT'D 
BE KINDA 


HELPFUL TO 
USE A FOOD 
PROCESSOR 


FOR THIS, 
RIGHT? 


FOR THE 
SEASONING, 
WE'LL REFER 
TO A RECIPE 

I FOUND 

ONLINE. 


LET'S GET 
TO WORK! |” 


WE'LL CUT 
THE CHINESE 
CHIVES AND 
GREEN ONION 
INTO SMALL 

PIECES... 


WELL... 
WE STILL HAVE 
7O USE OUR 
HANDS A 


(dh 


coop TLL GET 


WE MIX IT ALL 


THE GYOZA_ 
MORNING. TOGETHER UNTIL 
WRAPPERS IT BECOMES 


PLEASE 
WAIT JUST A 
BIT LONGER, 


TODAY'S 
DINNER... 


HOW 
oe Tees NOSTALGIC. SURPRISED 
EVERYONE HAS oe ee IF YOU DIDN’T 

MADE GYOZA AT BEFORE Tcot| | RECOGNIZE 
SOME POINT IN ges: MARRIED. THIS AS 

THEIR LIVES, ' @y GYOZA. 


THING I RECALL 
VIVIDLY IS FEELING 
EXHAUSTED BY THE 
TIME I WAS DONE 


THE ONLY 


COOKING. 


IT’S KINDA 
LIKE YOU CRACKED 
OPEN A COLD ONE 
AFTER A LONG 
BUT WELL... DAY AT WORK. 
THE COOKING 
PROCESS IS LONG 
AND DIFFICULT, SO T 
UNDERSTAND HOW 
YOU FELT. 


BECAUSE 
ALL THE 
INGREDIENTS WERE 
FINELY CHOPPED, 
MIXED TOGETHER, 
WRAPPED, AND 


FRIED... 


$07 
DID IT 
COME OUT 
WELL WHEN 
YOU MADE 
IT? 


HMM... 

I MADE IT 
AND ATE IT ALL 
BY MYSELF. 
BUT... 


I ALSO REMEMBER 
THINKING TO MYSELF, 
“MAN, THIS BEER IS 
DELICIOUS!” ABOUT THE 
BEER I DRANK WITH IT. 
ACTUALLY, I THINK I 
RECALL THAT PART 
BETTER. 


A right. 
Let's hurry 
up! 


10, 


WE HEAT 
THE OIL INA 
FRYING PAN OVER 
MEDIUM HEAT, 
THEN ADD THE 
GYOZA... 


AFTER THE 
WATER HAS 
EVAPORATED, 
WE DRIZZLE 
SESAME OIL 
OVER IT... 


WHOAAH... 
IT LOOKS 
DELICIOUS! 


AFTER 
THAT, WE 
REMOVE THE 
LID AND TURN 
THE HEAT TO 
HIGH. 


NOW 
THAT THE 
GYOZA ARE ALL 
WRAPPED, IT’S 
TIME TO FRY 


WE ADD 100 
ML OF WATER, 
COVER WITH THE 
LID AND LET IT 
STEAM FOR FIVE 
MINUTES! 


UNTIL CRISPY 
AND IT’S 
READY TO 
EAT! 


I DION’T 
THINK ABOUT 
THE DIPPING 

SAUCE, 


RIIIGHT 2! 
IT TASTES 
LIKE REAL 
HONESTLY, &YOZA! 


'M A BIT 
MOVED. 


DID THE 
GYOZA YOU 
MADE WITH YOUR 
MOTHER ALSO 
COME OUT 
LIKE THIS? 


IT’S VERY 
DELICIOUS. 


| 


I CAN'T 
REALLY 
REMEMBER 
THE TASTE, 


THAT THE 


I REALLY MORE PEOPLE 
LOVE GYOZA, t abe ot vr 
AND THAT T 
y \ DEFINITELY FUN IT IS. 
\ “a INCLUDES THE 
\ PROCESS OF 
y, MAKING IT 


TOGETHER. 


TODAY, 
SOMEWHERE 
IN THIS 


“WHAT DO 


YOU WANT FOR WORLD, 
DINNER?” SOMEONE 
WILL ASK... 


WELL, WHAT 
ABOUT YOU? 
WHAT WOULD 
YOU LIKE TO 
EAT? 


